




















Study on Immersion Liquid Composition for Producing Pidan from Quail Eggs
Kumiko AKIYAMA
　　The aim of this study was to determine the optimal composition of immersion liquid for producing 
pidan from quail eggs.
　　The author prepared immersion liquids containing 4 different alkaline chemicals: 5% sodium 
hydroxide, 5% sodium carbonate, 5% potassium hydroxide and strong alkaline water commercially 
available, each with 15% sodium chloride. One more liquid was prepared containing black tea leaves in 
the above sodium hydroxide with sodium chloride solution. Twenty quail eggs were immersed in each of 
the solutions for 8 days at 35℃.
　　The physical properties of the pidan did not show major differences due to the different immersion 
liquids tested. But the success rate was the highest in the liquid containing sodium hydroxide which 
suggests that sodium hydroxide is the most suitable for use as an alkali chemical.
　　The author also varied the salinity (10%, 15%, 20%) of the immersion liquids containing sodium 
hydroxide and divided them into two groups; one containing black tea leaves and the other without 
black tea leaves, and found that the products are improved with an increase in salinity. Higher salinity 
may promote protein denaturation in the presence of alkali chemicals. And immersion liquids without 
black tea leaves were more effective for producing pidan.
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を設定した。35 ℃の場合に 8 日間で出来上がるこ
























A 水酸化ナトリウム 5 15 2 13.379
B 水酸化ナトリウム 5 15 0 13.392
C 炭酸ナトリウム 5 15 0 10.633
D 水酸化カリウム 5 15 0 13.479



















　35 ℃の恒温器内で 8 日間浸漬して調製したウズ
ラ卵ピータンの各 1 個を図−1 のように切断して卵白，
卵黄に分け，それぞれ山電社製卓上物性測定器を用
いて，クリアランス 1 mm，卵白のレコーダーレン

















































A 15 0 64 11 17
B 39 0 35 16 43
C 0 0 0 90 0
D 8 76 6 0 9








卵白 0.16 0.33 0.08 0.05
卵黄 1.04 0.32 0.36 0.33
B
卵白 0.18 0.45 0.08 0.08
卵黄 1.50 0.42 0.30 0.63
D
卵白 0.66 0.47 0.50 0.31
卵黄 1.60 0.33 0.50 0.53
E
卵白 0.46 0.33 0.16 0.15























































試料名 水酸化ナトリウム 食塩 紅茶葉
F 5 10 2
G 5 15 2
H 5 20 2
I 5 10 0
J 5 15 0









F 6 8 6 30
G 7 5 8 35
H 12 8 0 60
I 14 0 6 70
J 16 0 4 80






























































卵白 0.70 0.40 1.02 0.28
卵黄 1.27 0.51 － 0.65
G
卵白 1.62 0.70 － 1.13
卵黄 2.43 0.49 0.15 1.19
H
卵白 1.15 0.27 7.72 0.31
卵黄 2.50 0.45 0.13 1.13
I
卵白 3.64 0.39 － 1.42
卵黄 1.80 0.46 0.23 0.83
J
卵白 2.31 0.38 0.31 0.88
卵黄 1.71 0.67 0.12 1.15
K
卵白 3.50 0.84 1.50 2.94
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